Spiced Roast Duck with
Oranges & Almonds

Duck is a wonderful meat for its ability to take on a number of
flavours, especially citrus flavours

Serves: 4

Prepare: 10 Minutes
Cook: 1 Hour 30 Minutes
Difficulty: easy

Ingredients Method
e 2.4kg duck 1. Allow your duck to reach room temperature whilst you
e 2 large oranges make your spiced glaze
e 1/2tsp ground cinnamon 2. Preheat your oven to 200°C
¢ 5 cloves 3. Grind your cloves in a pestle and mortar and mix with your
e 1tbsp honey ground cinnamon
e 40g almond flakes 4. Grate the zest from one of your oranges and add this,
e large sprig of fresh sage along with your ground spices to a bowl. Squeeze the
e 1 pinch sea salt juice from one of your oranges in to your bowl and drizzle

in your honey too

5. Place your duck in a large roasting tray, generously
smother in your spiced glaze, and scatter with your
almonds and slices of your remaining orange

6. Roast for 1.5 hours and rest, well covered, for at least 20
minutes before carving

7. We like to serve ours alongside roasted carrots and
parsnips


https://www.organicbutchery.co.uk/products/205-organic-whole-duck
http://www.tcpdf.org

